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Reference document 2 (CN1192858A) 

Jltffc Thin wrappers made of dough and preparing method therefor 
Abstract: 

The present invention discloses a thin type wrapper and its preparation 
method. Said thin wrappers contain flour, egg white aDd salt, and are 
prepared according to the following steps in turn: stirring the flour, egg 
white and salt, kneading to obtain flour dough, cold-storing, rolling the 
cold-stored flour dough into thin type wrappers and steam-cooking. Such 
wrappers an; as thin as the cicada's wing, and as soft as the silks and saints. 
The foods, such as wonton, steamed dumpling and dumpling made up by 
using invented wrapper material have the advantages of thin and 
transparent wrappers, good taste, rich nutrition, low cost and high grade. 

Relevant disclosure in the description 

The technical solution of the present invention concerns that a thin type 
wrapper primarily consists of four, egg white and salt having a weight ratio 
of 1:0.35-0.45:0.02-0.03. 

The method for preparing said thin type wrappers comprises the following 
steps in torn: stirring the flour, egg white and salt in said weight ratio, 
repeatedly kneading to obtain smooth flour dough; (2) cold-storing the four 
dough in a refrigerator, (3) rolling the cold-stored flour dough into thin type 
wrappers and cutting into shaped wrappers; (4) steam-cooking said shaped 
wrappers, During the preparation, it is better to cold-store the flour dough 
in a refrigerator having a temperature of from -2"C to 2*C for 10-30 h» to 
entwist the cold-stored flour dough into strips and repeatedly roll into a 
shape with a rolling pole. Said egg white is me hen egg white, or duck egg 
white or other egg white. 

The present invention has the following advantages. Since the flour, hen 
egg white and salt are stirred; the mixture is repeatedly kneaded to obtain 
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floor dough; the four dough is cold-stored in a refrigerator so that the flour, 
hen egg white and salt interpenetrate, the flour wrappers prepared 
acoording such method may be as thin as the cicada's wing, and as soft as 
the silks and saints. According to the present method, 500 g flour may be 
prepared into 1,500-2,000 sheets of wonton wrappers having a size of 
5.5cm x 5,5cm, while only about 100 sheets can be made according to the 
prior art. The rolled flour wrappers are steam-cooked to solidify the protein 
therein so as to enhance the toughness thereof, and such wrappers are not 
easy to distort or paste with each other. Such thin type wrappers can be 
used for making the fbods, such as wonton, steamed dumpling and various 
dumplings, and can also be used for preparing soup. The foods made up by 
using invented wrapper material have the advantages of thin and 
transparent wrappers, visible stuffing, good taste, rich nutrition, low cost 
and high grade, and will have stronger commercial competition. 
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